Abstract Pear (Pyrus pyrifolia (Burm) Nakai) fruits of cultivar 'Patharnakh' were harvested at optimum maturity and treated with 500, 750 and 1000 ppb concentration of 1-MCP gaseous vapours for 4 h in a closed chamber maintained at 20°C. After treatments the fruits were packed in corrugated fi bre board cartons and stored at 0-1°C and 90-95% RH. Fruits treated with 1000 ppb 1-MCP recorded minimum weight loss, maintained acceptable fi rmness and quality attributes till 75 days of storage. The stored fruits also retained post-storage shelf life for 3 days at ambient conditions (30-35°C and 60-65% RH) and 6 days at supermarket conditions (20°C and 85-90% RH).
Introduction
In India pear is grown in warm humid sub-tropical plains and cold dry temperate regions occupying an area of 38,600 ha with an annual production of 1.76 lakh MT (Anon 2006) . 'Patharnakh' is the leading cultivar of pear, which is predominantly grown in Punjab State. The fruits of this cultivar are liked very much by the consumers due to its juicy pulp and crisp texture. The harvesting of 'Patharnakh' pear starts in the third weak of July and continues up to the end of August. Generally, this period coincides with heavy rainfall and high temperature, which interferes with post-harvest quality and marketability of the fruits (Dhatt et al. 2003) . Hence, the farmers are forced to sell their produce during this period at very low prices. Storage of fruits at optimum temperature and relative humidity (RH) coupled with safe post-harvest treatments not only regulate the market supply but also protect fruits from various losses (Fan et al. 2002) .
1-Methylcyclopropene (1-MCP) is a new inhibitor of ethylene action in fruits for extending shelf life by blocking ethylene receptors (Sisler and Serek 1997) . It is being commercially used in U.S. and Europe on many cultivars of apple, pear and other horticultural crops (Mitchem 2001) .Therefore, an attempt was made to test the effi cacy of this compound on 'Patharnakh' pear grown under Punjab conditions on its storage life as well as quality.
Materials and methods
The fruits of pear (Pyrus pyrifolia (Burm) Nakai) cv. 'Patharnakh' were harvested at physiological maturity, when fruit attained light green colour. The bruised and diseased fruits were sorted out and only healthy, uniform sized fruits were selected. The fruits were exposed to 0 (control) 500, 750 and 1000 ppb 1-MCP gaseous vapours in an air tight chamber maintained at 20°C for 4 h. After treatment, the fruits were packed in corrugated fi bre board boxes and stored in walk-in cold-room maintained at 0-1°C and Mahajan B. V. C.
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1 . Dhillon W. S. 90-95% RH. The experiment was laid out in completely randomized design with 3 replications. The observations on various physico-chemical attributes were monitored initially after 45 days of storage and thereafter, at fortnightly interval till 90 days of storage. The physiological loss in weight (PLW) of the fruits was calculated on initial weight basis and expressed in per cent. The fruit fi rmness was measured with the help of 'Penetrometer' (Model FT-327, Italy) using a probe of 8 mm in diameter and results expressed in terms of lb force. The sensory quality of the fruit was determined by a panel of 10 judges using 'Hedonic scale' (1-9 points) as described by Amerine et al. (1965) . The total soluble solids (TSS) of the juice was determined with the help of a Erma hand refractometer, and expressed in percent after making the temperature correction at 20°C. The total sugars and titratable acidity were estimated as per standard AOAC (1990) methods.
Results and discussion
The PLW, in general, increased during storage rather slowly in the beginning but at a faster pace later (Table 1) . The lowest PLW (3.9 %) was observed in fruits treated with 1000 ppb 1-MCP which was found to be statistically signifi cant as compared to other treatments. On the other hand, the highest PLW (6.8%) was in control fruits. During different 
